THE USDA NUTRIENT DATABASE FOR BEEF RETAIL CUTS TRIMMED TO 1/8" EXTERNAL FAT

Abstract

A study was conducted to validate the use of regression algorithms for estimating the
nutrient content of beef retail cuts trimmed to 1/8-inch external fat. Ten USDA Choice and ten
USDA Select beef carcasses were selected from two commercial packing plants (Texas and
Nebraska). The carcasses were selected for physical characteristics, yield grade and marbling,
which reflect the approximate distribution found in the US beef supply. Subprimals from each
carcass were fabricated into retail cuts, trimmed to 1/8-inch external fat, and cooked prior to
analysis. Each cut was analyzed for fat, protein, moisture, ash, amino acids, vitamins and
minerals. Results from the current study were compared to predicted values for fat calculated
from a 1993 market basket study using regression techniques. When compared to the previous
study, results indicated that the regression algorithms were statistically consistent for five out
of seven retail cuts: arm roast, bottom round, top round, top loin and top sirloin steaks.
However, the results from two retail cuts (bottom round roast and eye of round roast) were
inconsistent with the values derived by previous regression equations. New vitamin and
mineral data on a variety of beef retail cuts trimmed to 1/8 inch external fat will also be
presented. This study has validated the use of regression algorithms for predicting nutrient
content for most beef retail cuts following changes in market trends as related to thickness of
external fat trim. This current study also provides updated analytical nutrient data on beef retail
cuts at 1/8 inch external fat trim, the prevalent trim dimension used in the market today.
Improved breeding practices and meat product preparations have resulted in leaner retail cuts.
The release of new beef composition data will allow consumers to make healthful choices in
their diets. This analytical data would also provide researchers, consumers, nutrition
professionals and government agencies the necessary information for establishing nutrition

policy and in making diet and health recommendations.
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Table 2: Nutrient content per 100 g of food for selected beef retail cuts

Table 1: Comparison of estimates for subcutaneous fat and fat trimmed to 1/8" external fat !

reduction generated by regression equations derived from the 1993

Introduction

Consumer demand in the last twenty years has reflected a growing concern for food
products providing lower fat levels. The beef industry has strived to lower beef fat levels
through improved breeding practices and meat product preparation. In 1988, a Market Basket
Survey was conducted nationwide to determine the amount of subcutaneous fat trim present in
beef retail cuts. Seven retail cuts were sampled nationally: chuck arm roast, bottom round
steak, bottom round roast, eye of round roast, top round steak, top loin steak, top sirloin steak.
The subcutaneous fat thickness was measured and weighed for each retail cut. It was found that)
the subcutaneous fat trim was significantly less in the retail cuts than the 1/2" fat trim reported
by the USDA National Nutrient Database for Standard Reference (SR). As a result of this
study, new analytical 1/4" data was entered into SR.

Over time, external fat trim of retail cuts continued to decrease. In 1993, weight and
thickness values from the Market Basket Study were used to develop regression algorithms for
predicting the reduction in subcutaneous fat for beef retail cuts trimmed to 1/8" external fat
(See Figure 1). These reductions in subcutaneous fat were used to estimate the nutrient content
of the 1/8" beef retail cuts. In 1999, the present analytical study was undertaken to verify and

evaluate the accuracy of the algorithms and nutrient estimates predicted in the 1993 study.

Objectives

*To validate the use of regression techniques for estimating the nutrient content of beef
retail cuts varying in subcutaneous fat trim.

*To provide accurate and updated analytical nutrient data for beef retail cuts with 1/8"
external fat trim.

Subcutaneous Fat Weight
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